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SIX NEGRONI ADDITIONS
FOR SEPTEMBER

Milano-Torino 22
Campari, Antica Formula

The original Negroni, nicknamed the 'Mi-To' is the predecessor of

the famed classic Negroni. Originating in the 1860’s at the famed
Caffe Camparino in Milan, this timeless, two-ingredient Italian aperitivo
made with equal parts Campari and Antiqua Formula.

Americano 19
Campari, Antica Formula, soda

Meet the Negroni’s cool, refreshing and slightly more sensible sibling,
invented in the 1860’s by Gaspare Campari at his bar Caffe Camparino
in Milan. This bittersweet bubbly aperitif is a lighter style cocktail named
in honour of its popularity with American tourists of the era.

Classic Negroni 23
Campari, Antica Formula, Tanqueray London Dry Gin

Sometimes, you just can’t beat tradition. Invented in Florence, Italy
around 1919 at Caffe Casoni, Count Camillo Negroni asked his bartender
Fosco Scarselli, to strengthen his favourite cocktail the Americano,

by replacing soda water with gin. Creating the iconic Negroni.




SIX NEGRONI ADDITIONS
FOR SEPTEMBER

Boulevardier 24
Campari, Antica Formula, George Dickel Old No. 8 Tennessee Whisky

The Boulevardier was born in the late 1920’s at the legendary

Harry’s New York Bar in Paris, a famed a hub during the prohibition era.
American writer and Harry’s regular Erskine Gwynne is widely credited
with its invention when seeking a stylish drink with a whisky based twist.

Negroni Sbagliato 20
Campari, Antica Formula, Continental Platter Prosecco

A happy accident turned legend. The Negroni Sbagliato (“The wrong
Negroni”) was first created in the early 1970s when bartender Mirko
Stocchetto in Bar Basso in Milan reached for prosecco instead of gin.
The result? A lighter, refreshing version of the classic.

High & Dry 21
Campari, St. Germain Elderflower Liqueur, Orange Blossom Water,
Tanqueray London Dry Gin, Continental Platter Prosecco

A modern sparking variation on the Negroni, created in 2017 by Canadian
bar tender Kaitlyn Stewart at Royal Dinette in Vancouver. This bittersweet
and effervescent blend combines Campari with London Dry Gin infused
elderflower liqueur, citrus notes and topped with Prosecco.




